
STARTER

SHALLOT & CAMEMBERT TART TATIN (V)
Served with a side salad, dressed with balsamic glaze*.

A vegan alternative is available.

MAIN COURSE

CHICKEN FORESTIER

VEGETARIAN/VEGAN MAIN OPTION - FESTIVE NUT ROAST (VE)

Chicken breast stuffed with spinach and cheddar, wrapped in
bacon, served with a cheesy mushroom & garlic sauce,

dauphinoise potatoes and thyme roasted carrots. (754 kcal)

A walnut, almond & hazelnut roast served with glazed roast carrots
and parsnips, sprouts and roast potatoes,

Served with an onion gravy.

DESSERTS

RICH DARK CHOCOLATE TRUFFLE TORTE (V)

VEGAN OPTION - APPLE & CINNAMON CRUMBLE PIE (VE)

Served with salted caramel sauce & whipped cream.

Served with creamy vanilla custard.

NYE Menu

Where: Doggett’s Coat and Badge, 1 Blackfriars Bridge, South Bank, London DE1 9UD 

Standard, Vegetarian, Vegan, and Gluten-Free choices available for any queries
please email reservations@goldentours.com 
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